Main dish
Pizza Sticks

1 tube refrigerated breadsticks

24 pepperoni slices

2 tablespoons grated Parmesan cheese
% tsp. Italian seasoning

Y4 tsp. garlic powder

% C. pizza sauce

1. Unroll breadstick dough and separate into eight pieces.

2. Place 3 pepperoni slices on the bottom half of each breadstick,
leaving about an inch of dough at the end.

3. Fold top of dough over pepperoni and pinch end to seal.
4. Twist each breadstick.
5. Place on ungreased baking sheets.

6. Combine cheese, Italian seasoning and garlic powder. Sprinkle over
breadsticks.

7. Bake at 350° for 15-20 minutes or until golden brown.
8. Place the pizza sauce in a microwave safe dish. Warm.
9. Serve the breadsticks with the warm pizza sauce.

Yield: 8 breadsticks

Note: This recipe was taken from:
Taste of Home magazine, April/May, 1999




Cooking
Name
Date

Pizza Sticks

Use the recipe to complete the story.

One day Tom and Joe were riding their

bikes. It was close to lunch so Tom invited

h)
v
3 Joe to his house for lunch. “Mom,” called

LN

Tom, “what's for lunch?”
“Tom, you'll have to make your own lunch. I

have a dentist appointment. Bye!”, Mom said as she was putting on her

3
coat and getting her car keys. ’%J L)

Tom knew exactly what he would make - sticks! “Hey
Joe, you can help!”, he said. “First we have to our
hands. Then go to the and get the

refrigerated breadsticks, pepperoni and

cheese.”
“Okay,” replied Joe “I'll preheat the oven to degrees?”
Tom was busy separating the breadsticks. On each breadstick he

put 3 . Joe twisted each breadstick and put

them on an cookie sheet. Together they

sprinkled the seasonings on top. Tom put the breadsticks in the oven.
When it was time to take them out, Joe made sure he used a

so he wouldn't burn his hands.
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“Tom, these are great! I'm going to tell my mom to make these at
home,” said Joe.
“Joe, YOU can make them for your mom!” Both boys enjoyed their

delicious lunch.
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